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Start controlled written assessment

LO3: Produce dishes to
be served on a range of
different menus.
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Term

NEVERER-AEVN

All assessments will take place in
year 11.
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Year 10
Autumn
Term

LO3: Be able to
cook dishes



End of Year
Assessment

Practical:
Small Cakes

Practical:
Pizza Toast

EPCHS TECHNOLOGY DEPARTMENT:

LEARNING JOURNEY YEAR 7

Practical:
Soup

Practical:
Fruit crumble
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Through year 7 the students will
carry out 18 weeks of Food and 18
weeks of Design and Technology.
The course consists of a range of
practical and written elements. The
course is entitled ‘Developing Skills’.

Photographic evidence will be
provided of all practical work that
the students produce. End of year
gradings will be based on both
courses.
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